
THE SAFETY AND WELL-BEING OF ALL OF OUR GUESTS IS PARAMOUNT TO US HERE AT PRAHNA AND EVERY CONSIDERATION IS TAKEN TO 
ENSURE THAT YOU HAVE THE INFORMATION & REASSURANCE NEEDED IF YOU ARE AFFECTED BY ANY OF THE 14 KNOWN ALLERGENS. 

WE ALWAYS RECOMMEND THAT YOU INFORM YOUR WAITER OF ANY ALLERGIES WHEN ORDERING, EVEN IF YOU HAVE EATEN 
THE DISH BEFORE, AS OUR RECIPES CONSTANTLY EVOLVE AND WE DON’T LIST EVERY INGREDIENT ON OUR MENUS.

�rea��ast
A V A I L A B L E  O N  F R I D A Y ,            S A T U R D A Y  &  S U N D A Y

PRAHNA FULL BREAKFAST ...................................................................................... 10
Sticky maple turkey bacon rashes,   UPGRADE to Venison  1.8
crumbled chicken sausages, grilled tomato, 
sauted mushroom, masala beans, bombay scrambled egg, 
hash brown, served with butter pav
FULL VEGETARIAN BREAKFAST ............................................................................. 9.5
2 sausages, grilled mushroom, herb grilled tomato, hash brown, 
masala beans, smashed avocado, bombay scrambled eggs
AVOCADO AND TOAST .................................................................................................. 7
Slightly spiced mashed avacado served 
on Grilled Fire toast with poached eggs

�ra�naan BREAKFAST  ROLL  
OLD SCHOOL ROLL ....................................................................................................... 7
Turkey bacon, grilled chicken sausage, 
egg and chilli tomato ketchup
HIGHLAND ROLL ........................................................................................................ 7.8
Grilled venison sausage with caramelised onion, 
prunes chutney, egg and haggis
VILLAGE ROLL ............................................................................................................ 6.8
Hash brown, onion bhaji, egg, chilli tomato ketchup

sides
MASLA BEANS ......................................................... 3 SAUTÉED MUSHROOM .......................................... 3 GRILLED TOMATO .................................................. 3 
VEG SAUSAGE ......................................................... 4 CHICKEN SAUSAGE ............................................... 3

c�oice OF JAM
CHILLI TOMATO JAM ..............................................  1 STRAWBERRY JAM ................................................  1 ORANGE MARMALADE ..........................................  1

c�oice OF SAUCE
CHILLI TOMATO ........................................................ 1 BROWN SAUCE ........................................................ 1 TOMATO CHUTNEY .................................................. 1

frui�s, grain AND BREAD 
SCOTTISH BERRY YOUGHURT ................................................................................. 6.8
Fresh seasonal Scottish berries topped with 
creamy infused vanilla yoghurt and honey.
NAKED NAUGHTY NUTS ORGANIC GRANOLA ..................................................... 7.5
Scottish organic granola topped with 
creamy infused vanilla yoghurt and honey
MASKA PAV ..................................................................................................................... 3
2 Home made buns with butter

ANKURI TOAST ..........................................................................................................  8.95
Bombay style scrambled egg served with 
smoked salmon served with grill fired Toast.
DESI OMELET ............................................................................................................  7.95
3 eggs omelet with chopped tomato, onion, corriander, 
green chilli served with grilled tomato and toast.
CHEESE MASALA TOAST ..........................................................................................  8.5
Masala cheese toast with fried eggs.
SWEET STACK PAN CAKE .........................................................................................  7.5
Pancakes served with creamy yoghurt infused with 
vanilla pods, maple syrup and scottish mix berries.

coo�ed BREAKFAST


